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[bookmark: _Toc121499600]ABSTRACT
This study sought to investigate the perception of Ghanaian consumers on the culinary, social and health attributes of light soups. The study employed an explanatory research design and quantitative research approach where data were gathered through closed-ended questionnaire from 269 customers who were randomly selected in the Sunyani municipality. Descriptive statistics in the shape of mean, standard deviation, skewness and kurtosis were used to rank and interpret the data on the various research issues. The study showed that, goat light soup was the most preferred among the consumers (mean = 4.76). It was followed closely by grasscutter light soup, tilapia light soup, chicken light soup, fresh salmon light soup and dry catfish light soup respectively. Beef light soup was the least preferred light soup scoring a moderate ranking score of 3.24 out of 5. Goat, grasscutter, tilapia and chicken light soups were mostly preferred because they had better culinary attributes in terms of taste, aroma, presentation, texture and appearance. The finding of the study revealed that, majority of the respondents strongly agreed that, consumption of light soups lead to improvement in breast milk production among nursing mothers and improvement in healing process of sick individuals on medication. The study revealed that, grasscutter light soup had better culinary attributes than the rest of the light soups which were considered popular in the Sunyani municipality. Goat and kitchen light soups in order of appearance were also ranked as the third and fourth lights soups that had better culinary attributes. Fresh salmon and dry catfish light soups had all their culinary attributes been ranked as good. Beef light soup had the lowest mean ranking scores. Except texture and appearance been ranked at good, culinary attributes of beef light soup such as taste, aroma and presentation were all ranked by the consumers as slightly good. The study showed that, income was the major socio-economic factor that had significant influence on the consumption of all the light soups. Apart from income influencing the consumption of all the light soups, religion was the only socio-economic variable that had a moderate influence on the consumption of Salmon light soup. Other socio-economic factors such as age, education, gender and ethnicity had no influence on the consumption of all the light soups. Religion did not have any influence on the consumption of goat, chicken, beef, tilapia, dry catfish and grasscutter light soups. 
Since preference for goat and grasscutter light soups were relatively higher, it is recommended that, restaurants and food vendors in Sunyani municipality must plan their soup menus around these light soups. However, the prices of these two light soups must be competitive enough such that consumers can afford. This is because, consumers consider their income before they choose these two particular light soups. Addition of fresh salmon light soup must also be plan around the religious beliefs of consumers. This implies that, Muslims and Adventists who forbid consumption of fresh salmon must be taken into account during preparation of soup light soups. The quantities of salmon light soups must therefore by limited in areas where these aforementioned religious groups are dominants in order to avoid wastages. 
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[bookmark: _Toc121499604]INTRODUCTION
[bookmark: _Toc121499605]1.1 Background to the Study 
Soups are common Ghanaian liquid foods which are served warm or hot in homes, restaurants and other casual public eating places (Boye, 2017). Essentially, soups can be taken as main dish or an accompaniment with other dishes such as fufu, banku, rice, etc. Soups are typically made by combing functional foods such as vegetables and meat with juice, water or stock. Among the common types of soups that are often times consumed by Ghanaians is light soup. Light soup with garden eggplant (African garden eggplant), known locally as garden eggs, is prepared using ingredients such as garden eggs, onion, pepper, tomatoes and other natural species such as ginger. Various homes and public eating places often use chicken, dried fish, goat, beef, tilapia etc. as the meat or fish source in the preparation of light soups (Afele, 2016). 

Notwithstanding the popularity of light soups in Ghana, it is imperative to note that, there are some major variations in how they are prepared based on ethic variations (Nyarko, 2016). In the views of Nyarko (2016), while some ethnic groups in the coastal belt often time use sea products (fish and tilapia) for light soup, those in the forest and Savannah belt often times use meat and poultry products in the preparation of light soups. 

According to Verbeke (2018), there is the need for consumers to be convinced on the culinary and health attributes of soups they consumer in public eating places. Acceptance of soups and food products are determined by a multitude of factors though the consumer continues to be the focal point. These factors include primary health concerns, consumers’ familiarity and perception with the food preparation as well as the functional ingredients, the health effect, mode of consumption among others (Siro et al., 2018). The willingness and choice of soups have been found to be dependent on other factors other than the consumer and may include health claim, sensory (such as appearance, taste, texture) and non-sensory attributes, social status and convenience as well as hygienic conditions of the eating place (Annunziata & Vecchio, 2017) 

Attitude, knowledge and motivation have also been described by Herath et al. (2018) as the attributes that affect define the perception that consumers have of soup types that are served in public eating places. In the views of Wardle et al. (2015), consumers have become overly concerned with the preparation process of foods, health and social attributes when it comes to their choice of food in restaurant. While price and brand are key marketing variables that determine consumers choice of foods, the role of preparation process, health attributes, taste, texture etc. cannot be underplayed. Goat and grasscutter light soup which are very common in Ghana are relatively expensive. However, their prices do not deter some consumers from choosing them. This explains social attribute is also very important when it comes to perception on light soups in Ghana. A study by Ares (2017) revealed that, socio-demographic variables such as age, gender and level of education play key role in determining the choice of soups among consumers. Several other studies for instance have reported that increasing nutritional knowledge was associated with higher intake of soups which are perceived to have health benefits (Patterson et al., 2016).
 
While various kinds of lights are served in restaurant and other casual public eating places, research has failed to provide empirical narrative on how consumers perceive the different kinds of light soups considering their culinary, social and health attributes. This study seeks to explore the perception of Ghanaian consumers on the culinary, social and health attributes of light soup considering the ethnic variations in the preparation process. A careful examination on public perception on how the preparation process and health attributes affect their preference for light soups will help food service providers develop healthier light soups to serve the interest of the general consuming public in Ghana. 

[bookmark: _Toc121499606]1.2 Statement of the Problem
Several international studies have focused on non-expert perceptions on soups, such as preparation process, prices and sensory attributes. These studies have found that people tend to express optimistic bias toward certain types of soups, underestimating or ignoring risks of encountering undesirable taste after consumption. How the focus of these international literatures was good, they failed to put into perceptive how health and social attributes affect the preference of consumers regarding soups. Despite the popularity of light soups in Ghana, little research attention has been given to how public perception on culinary, health and social attributes affect the consumption patterns of Ghanaians (Amissah & Owusu, 2017). According to Addo (2017), lack of standard preparation procedure for light soup is evident in the ethnic variations which are associated with the different kinds of light soups. 

Lack of research on preferred type of light soups present a difficult situation to foodservice providers, chefs among others when it comes to preparation of their menu. A study by Ababio (2018) showed that, 20% of soups that are served in public eating places in Ghana go waste since food service provider are not able to balance demand and supply. This situation is created by lack of information to show the soup types that are preferred by Ghanaian consumers. In the light of this research gap, this study sought to examine the perception on culinary, health and social attributes that influence the preference of light soups in Ghana.
[bookmark: _Toc121499607]1.3 Objectives of the Study
The main objective of the study was to explore public perception on the culinary, health and social attributes of light soups in the Sunyani Municipality. The specific objectives of the study include the following; 
1. Investigate the preferred type of light soup(s) by consumers in the Sunyani Municipality
2. Examine the health attributes of light soups that affect the preference of consumers in Sunyani Municipality.
3. Explore the culinary attributes that affect the choice of light soup(s) among consumers in Sunyani municipality.
4. Assess the socio-economic factors that influence the choice of light soup(s) among consumers in Sunyani municipality.

[bookmark: _Toc121499608]1.4 Research Questions
1. What are the preferred types of light soups among consumers in Sunyani municipality?
2. What health related factors affect the preference of light soups among consumers in Sunyani municipality?
3. What culinary attribute affect the choice of light soups among consumers in Sunyani municipality?
4. What socio-economic factors influence the choice of light soups among consumer in Sunyani municipality?

[bookmark: _Toc121499609]1.5 Significance of the Study 
The outcome of this study would enhance menu preparation within the food sector in Ghana. Essentially, the outcome of this study would provide insightful knowledge on the preferred light soups thereby equipping food service providers with firsthand information that will enable them balance demand and supply of various forms of light soups when it comes to menu preparation. The outcome of this study would also contribute to literature. This study would resolve the identified research gaps thereby adding a new dimension to the light soups research in Ghana. Essentially, this study would serve as reference point upon which future studies can be based on. 

[bookmark: _Toc121499610]1.6 Scope of the Study
The study is carried out in the Sunyani municipality. The focus of the study is to explore the perception of the public on the culinary, health and social attributes affect the preference and choice of light soups among consumers in Sunyani municipality. The culinary attributes include the preparation process, the ingredients used in preparation of light soups, preparation environment etc. Assessment of health attribute focuses on the health benefits that are derived from the consumption of light soups. Examination of social attributes focuses on how socio-economic factors such as age, gender, price etc. affect the consumption pattern of light soups.

1.7 Limitations of the Study
Boateng (2019) reported unavailability of research respondents as one of the major challenges that industrial and academic researchers face in Ghana. According to Boateng (2019), most Ghanaians even the educated class often times feel reluctant to participate in research on issues of confidentiality and privacy. This situation as described by Boateng (2019) affect the timeliness of data collection which in turn cause delays in completion of both industrial and academic researches. Boateng (2019) further noted that, most respondents in Ghana often times fail to read through questionnaires administered to them before they start responding to them. This situation as noted by Boateng (2019) affect the accuracy and credibility of data that are gathered through surveys and questionnaires. This study encountered the two challenges outlined by Boateng (2019). 

[bookmark: _Toc121499611]1.8 Organization of Study
The study has five chapters of which chapter one presents the background to the study, problem statement, research objectives, and questions, scope and rationale of the study. Chapter two presents the literature review as is relevant to the subject matter while chapter three presents into detail the methodology which will be employed to meet the objectives of the research. Chapter four presents the interpretation and analysis of data that will be obtained for the study while the fifth chapter presented the summary, conclusion, and recommendations of the study.
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[bookmark: _Toc121499613]LITERATURE REVIEW
[bookmark: _Toc121499615]2.1 Light Soups; the Ghanaian Perspective
Light soup is basically liquid food which is generally prepared by combing ingredients such as meat, vegetables with stock or water. Ghana is considered as one other countries in Sub-Sahara Africa with diverse ethic grouping. Despite the ethnic diversity in Ghana, one thing still unites the Ghanaian people. The uniting element is considered by Mensah (2019) as food. Various ethnic societies in Ghana have their unique differences when it comes to food. Yet the dynamic nature of culture has made common for Ghanaian to align their taste to common foods. For example, fufu which is the predominant food among Akan communities is gradually becoming one of the common foods across all ethnic societies in Ghana. In like manner, light soup which originated from the Ga-Dangme people has gradually become a common soup type across Ghana (Abdullah et al., (2013). 

Light soup is a local indigenous soup of the Ga-Dangme people of the Greater Accra of Ghana. Originally formulated as a 'Tomatoes-Base Sea Fish Light Soup' called Aklo for fishermen at the coast of Accra, but over the course of time it evolved into a soup prepared with both 'fish and goat-meat', or 'fish and lamb-meat', or 'fish and beef', or 'exclusively the meat of the livestock of choice (Amenumey et al., 2015). Overtime, neighbouring Akan communities adapted the soup and called it Aponkye Nkrakra'. Even though marginal differences exist in the preparation process of light soup yet one thing has always remained common. Essentially, the preference for light soup cuts across all ethnic societies in Ghana. Light soups have transitioned from becoming a typical Ga-soup to a nationally recognized soup which is enjoyed with fufu, rice, banku among others. 

There have been significant changes in the dietary lifestyle of Ghanaian. The implication is the increase in diet-related chronic conditions such as obesity, coronary heart disease, cancers, and diabetes in addition to the existing problem of under nutrition, which is reflective of the double burden of disease seen in most developing countries (Amuquandoh, 2018). Many nutrition stakeholders, especially dietitians, in Ghana identify the composite nature of Ghanaian light soups as a major challenge in practically estimating their nutrient composition. Ghanaian light soups are mostly composite with diverse recipes and as such, estimating calorie and nutrient content of the soups would depend on the specific recipe. Recipes of existing composition data on composite Ghanaian light soups are not known, which limits the use of the data in estimating the perception of consumers regarding the culinary as well as health and social status of light soups. 

[bookmark: _Toc121499616]2.2 Preference for Light Soups in Ghana
Soup preference is defined by Randall and Sanjur (2018) as is the degree of like or dislike for a particular soup. Food and Agriculture Organization (2016) also defines soup preferences as attitudes toward a given type of soup, as compared with other soups, on the basis of favourable physiological reaction, health attributes, culinary attributes, sociological norms, or pleasant sensation. Rosalin and Soetanto (2016) see soup preference as the selection of soups from the choices available among socio-culturally acceptable soups. Likewise, Rozin (2016), on the other hand, saw soup preference as a comparison between two or more soups which leads to a choice. 
Soup preferences can exist within individuals and can be assessed by rating the liking or pleasantness of soup forms. Another common usage in food science is linking preference to liking/tasting.  Soup preference, in general, refers to the selection of one food item over the other Abdullah et al. (2013) are of the notion that soup preferences can be regarded as an individual’s attitude towards a set of objects, typically reflected in an explicit decision-making process. Studies have suggested that differences in attitudes, preferences or benefits from services ultimately motivate customers to make choices (Honkanen, 2018). 

From the various definitions and descriptions, soup preference regarding light soup from the Ghanaian perspective is said to be making choices among alternatives or liking something at the expense of the other. Moreover, per the various definitions, light soup preference may come about through the taste, presentation, texture, flavour, health, nutrition and environmental influences which an individual has during the first or subsequent contact with light soup. If these choices are not converted into preference, then they remain just accepting what is available. Conversely, all the definitions by the various researchers tend to be saying related things, which make the definition of soup preference very much the same with the only difference being what is responsible for this preference.

[bookmark: _Toc121499617]2.3 Consumer Preference for Light Soups
 As discussed in the previous section, not forms of light soups may be preferred by the consuming public based on sensory, health, socio-cultural norms and values, culinary attributes etc. Light soups as main or complementary food is not only eaten to stay alive, but also to express appreciation, sense of belonging, part of family customs, and self-realization (Dalisay, 2012).  What is eaten affects human ability to stay healthy, work, be happy, and live well. Knowledge of what to eat and in what quantities are a prerequisite to a healthy and happy life as this knowledge will help in taking the right quantity of ingredients as the average requirements are fixed and depend on measurable characteristics such as age, sex, height, weight and rate of growth (Offei– Ansah, 2013). 

According to Offei-Ansah (2013), customers’ preferences for light soups in Ghana involve three main areas of concern: the nutritional requirements, the soup habits preferences and the soup characteristics. The nutritional requirements relate to customers’ awareness of healthy soup and demand for a healthier diet. Culinary characteristics deal with sensory properties such as taste, texture, shape, consistency, and flavour. Customers’ preferences for a particular product may vary considerably between individuals, segments, groups and cultures (Ngapo et al., 2019).  
Inkoom (2012) examined the preference of soups among second cycle institutions in Ghana and observed that, 82% of students engaged in the study preferred fish light soups than beef light soup. Although the students preferred the taste of beef light soup but considered fish light soup as healthier than beef light soup. 

Inkumsah (2012), in a study on customer satisfaction in the local Ghanaian restaurant industry, found out that Fufu with goat light soup was the most preferred and the least preferred was beef light soup. Inkumash (2012) noted that, 87% of the respondents preferred the taste and texture of goat light soup than beef light soup. Inkumsah (2012) further observed that 79% of the respondents considered goat light soup healthier than beef. Respondents in the study of Inkumsah (2012) perceived that the fat content in beef was higher than that of goat and fish hence preferred goat light soup than beef light soup. Even though tilapia light soup tasted better than goat light soup yet the respondents preferred goat light soup since it was less expensive than tilapia light soup. A study by Amuquandoh and Asafo-Adjei (2017) on traditional soup preferences of tourists in Ghana have found out that 7 of the traditional soups were popular among the international tourists, with grasscutter light soup as the most preferred soup and the least preferred being beef light soup. Despite grasscutter light soup been relatively expensive, the tourist chose it over goat, tilapia, fish and beef light soups due to culinary attributes such as taste, texture and tenderness. 

The issue of customers’ behaviour is a complicated task, and less simple is a preference for a certain soup (Abdullah et al.,2013). Along the process, customers may express their needs and desires and still may act in a totally opposite way. At times, it is possible that people are not even aware of the true motivations behind their buying behaviour and they could react to factors determining last minute changes to their buying decision. Although customers’ decisions are relatively easy to notice and quantify, the psychophysiological processes behind them are very difficult to take into account (Edwards, 2018). Light soup preferences of Ghanaian customers have positive motivation, expressed by their effective compatibility towards the culinary, socio-economic and health attributes of the soup. The argument at this point is that, preferences can be triggered by the features of the soup such as taste, colour, prices, nutritional composition, serving environment, socio-cultural norms among others. 

According to Abdullah et al. (2013) customer preference is about making choices among valued options with acceptance indicating a willingness to tolerate the status quo or some less desirable option. On the other hand, one could interpret the term ‘preference’ to mean evaluative judgement in the sense of liking or disliking an object, which is the most distinctive definition used in psychology (Lichtenstein & Slovic, 2016). Nevertheless, it does not mean that a preference is inevitably constant over time. Preference can be notably modified by decision-making processes, such as choices, even in an unconscious way (Namkung & Jang, 2017).  

The study at some point, have the tendency to limit preference to the concept of choice. However, choice and preference are two radically different concepts: the first one is an action and the other one, a state of mind (Voicu, 2017). Preferences are the result of a long-term relationship between the brand and the consumer, as the latter learns to associate the brand with a symbol and perceives it as having high quality. Following these deep connections created over the course of time, a strong emotion is developed which forms the basis of the preferences, remaining present even in the absence of the friendly symbol or of any other component feature. Although a hardly comprehensible concept, it has been demonstrated that the customers’ preference can be measured effectively and that their study can provide a more thorough understanding of the choices customers make, when they decide to select a particular offer as against the other, or even when they decide to continue the relationship with the offer in time (Fatimah et al., 2020).  

Customer preferences and behaviour represent the basis of the pretesting models for the new products which implies determining the functional relationships between the buyer’s opinion concerning a product, testing it and the purchase behaviour (Park, 2014). The level of preferences is one of the variables that need to be taken into account when identifying the strong and weak points of the competitors. By measuring the customer preferences for light soups before and after carrying out an advertising campaign, the entrepreneur may evaluate its success or failure (Kotler, 2008). The preferences for certain products or brands may constitute the theme of a survey supplying information concerning the relative non-consumers attracted since these represent important means of increasing the sales volume up to the maximum limits of market potential (Lichtenstein & Slovic, 2016). 
[bookmark: _Toc121499618]2.4 Factors Influencing Consumer Preference for Light Soups
Researchers such as Gains (2013), Khan (2015), Randall and Sanjur (2018), Shepherd and Raats (2018) and Wright, et al. (2020) have examined generally the factors that affect soup preference and have broadly categorized these factors into three namely; individual, food and environmental factors. Rozin and Volhmecke (2019) also categorized them into biological, cultural and individual factors. From the above categorization, it is clear that all these factors are important to soup preferences of individuals as well as the individual, socio-cultural, psychological, and physiological factors are recognized to exert direct or indirect effects on customers’ soup preferences. Soup characteristics add to sensory attributes such as taste, flavour, price, texture, health and appearance whiles the environment depicts cultural, social, economic and physical influences. Environmental factors include both internal and external physical elements such as ambience, décor, sanitation, staff and proximity.  

[bookmark: _Toc121499619]2.4.1 Socio-Economic Attributes
Axelson (2016) found out that public and soup food consumption and preference are influenced by socio-demographic characteristics of respondents. Socio-demographic variables like age, sex, occupation, education, the number of family members and the average allowance per month have been found to influence soup preferences (Honkanen et al., 2018). Socio-economic characteristics include sex, age, marital status, the highest level of education, employment status, monthly income, and religion are significant in accounting for variations in customers’ soup preferences. A recent study by Affum (2019) should that, households with higher income consumer tilapia and goat light soup than fish light soup.  A similar study by Osei (2017) in Obuasi also showed that, consumers of restaurants preferred fish and beef light soup than goat, grasscutter and tilapia light soups since the former are relatively cheaper than the latter. Tokuc et al. (2017) affirmed that age, sex, marital status, educational level, occupation, and household income largely influence the soup preferences of customers in food service establishments and these factors are recognized to be important variables in explaining variations in soup consumption in different contexts. Tokuc et al. (2017) observed that, wealth households and individual consumers consumed relatively expensive soups than average income earners. 

 Kim et al. (2019) also recognized gender, age, and education as three socio-demographic variables that affect customers’ local food consumption. In the study conducted by Amuquandoh and Asafo-Adjei (2017), it was found out that with the exception of marital status all other socio-demographic characteristics (age, sex, education and religion) have a significant relationship with tourists’ preference for traditional soups in Ghana. Sex is a physiological state that influences soup preferences. Differences in soup preferences between males and females have been reported (Einstein & Hornstein, 2015). Sex is known to influence soup choices or perceptions about soups (Heideman & Jonge, 2017). Differences in eating habits between males and females exist in many countries. Females are known to be more nutrition conscious than their male counterparts. Imperatively females give consideration to healthy light soups than those that are just tasty. This was affirmed in the study of Preko (2019) when it was observed that, females preferred fish light soups than beef light soups since they considered fish light soup as less fatty.

Age is described as a powerful determinant of customers’ behaviour which has an individual purchasing ability and preference (Neal, 2012). Age is known not to influence only the quantities of food eaten, but also the types of food and eating place (Amuquandoh, 2013). According to Amuquandoh and Asafo-Adjei (2017), eating, including individual food preferences, has been perceived to change with age, thus from childhood through adolescence to adulthood. Ganesan-Lim et al. (2019) ascertain that age has a significant effect on the assessment made by customers Tse and Crotts (2015) found that customers’ age was positively correlated with the number and range of their culinary explorations of soup forms. 

Kleynhans (2013) explains that the younger generations of customers eat out a lot because they conveniently follow food trends and try new ones. According to Kleynhans (2013) older people are more conscious about their health hence remain selective when it comes to choices and preference of food. The argument here is that, older people are likely to neglect light soups made of beef and goat since they have higher fatty component. This suggests that older customers may consume a narrower range of soups available at a restaurant.

[bookmark: _Toc121499620]2.4.2 Socio-Cultural Factors
Culture and religion have long been recognized as major sociodemographic factors affecting general soup consumption (McKercher & Chow, 2011). Culture and religion are major factors affecting the types of substances that a person considers appropriate to eat (Atkins & Bowler, 2017). It defines how food is divided into ‘acceptable’ or ‘unacceptable’, and ‘good’ or ‘bad’ within a particular group (Makela, 2020). Culture and religion further impact which soup are acceptable in terms of their sensory properties (Prescott et al., 2018). This process is revealed in the existence of culturally specific ‘flavour principles. According to Rozin (2016), basic soups, cooking techniques, and flavour principles are three major factors that segregate a cuisine and flavour principles refer to the distinctive seasoning groupings which characterize many cuisines.  

Religion is also considered as decisive determinants of soup choice and consumption (Khan, 2015). Religious beliefs have an influence on soup consumption when certain soups are forbidden (eg. Islam), precise preparation methods are required or fasting or feasting practices are observed (Packard & McWilliams, 2018). These observed practices and limits can result in stable and rigid soup consumption habits (Khan, 2015) and thus they do not just affect food consumption in customers’ home settings, but also in the public certain. The argument here is that, while salmon and pork may be used to prepare light soup in Southern Ghana, their popularity in Northern Ghana may be limited.  

On the other hand, Chang et al. (2010) found that customers’ cultures specific ‘core eating behaviour’ is a crucial factor affecting their soup preferences whiles eating in public places. According to Asamoah (2018) most cultures in Ghana have limitation on the kind of meat and fish that subject can eat. Inherently, a consumer may be selective when it comes to lights especially when the soup is made of meats and ingredients that are culturally prohibited. Chang, et al. (2011) found that customers’ own food culture can exert a great deal of influence on their perceptions and evaluation of food, particularly in terms of flavour and cooking method. The finding highlights the importance of understanding the ‘cultural distance’ and culturally-specific ‘flavour principles’ between customers’ native food culture and the host food culture in affecting customer food consumption.  

[bookmark: _Toc121499621]2.4.3 Culinary Attributes 
Food is described as the most basic and most important factor and as an integral part of the overall experience in the food service industry (Niles, 2019). International survey data disclose that fresh tasting, natural, home-cooked tastes are driving consumer demand around the world and not just in mature food service establishments (Abdullah et al., 2013). In countries as varied as Nigeria, Brazil, Poland and China authentic and the natural-tasting soup is the customer’s favourite. In a recent survey focused on urban customers’ taste preferences, attitudes and behaviours, data revealed that more than half (55%) believe a ‘fresh or natural’ flavour is what makes soup taste delicious, followed by ‘tastes as if it was made at home’ (Bon & Hussain, 2018). 

This was evidenced strongly by urban customers living in China while their counterparts in Brazil said they first and foremost wanted soups that ‘tastes as if it were made at home’ (Cohen & Avieli, 2018). These desires for fresh, natural or home-made tastes is one of the most important challenges for food service providers in the face of consumer behaviour, as nearly two-thirds (64%) of urban consumers report they are using the same amount of or more processed food at home than they were 3 years ago and actively seek out food that meets their taste and health requirements (Bon & Hussain, 2018). 

Taste is regarded as the most important element of food attributes in several studies (Josiam & Monteiro, 2019). Taste is perceived as a core element in food that greatly influences customer intentions to purchase (Autun et al., 2016). Soup is described tasty when the freshness is associated with the juiciness, and aroma. The results of a study by Sukalakamala and Boyce (2017) indicated that consumers of Thai restaurants considered unique tastes and authentic ingredients as the most important components of their authentic dining experiences. Similarly, Gummeson, et al. (2015) found that personal preferences for taste, texture, and appearance of the soup had a much greater influence on the food service establishments. In similar studies, Berge et al. (2020) argued that taste and distaste are more important for younger consumers while Roininen et al. (2019) concluded that elderly people are more concerned about nutrition and health. 
[bookmark: _Toc121499622]2.4.3.1 Taste
Taste is typically found to be the most, or amongst the most, important determinants of soup choice (Lee et al., 2016). Taste, in turn, is enhanced with ingredients that are over consumed by most customers (Robinson et al., 2018). Customers may even have expectations that unhealthy soups (that is; soups high in fat, sweeteners and salt) tastes better. Lee et al. (2016) in their study showed that customers’ experienced taste pleasantness of soup is higher for soup portrayed as unhealthy, compared to the same soup which is not portrayed as unhealthy. Favourably descriptive menu names can increase sensory perceptions of appearance and taste just as they have been shown to influence food sales, food service attitudes and repurchase intentions (Kim et al. 2019). Previous studies have shown that descriptive names improved sales and improved expectations related to the soups and the food service establishment (Kim et al., 2019). 

[bookmark: _Toc121499623]2.4.3.2 Price
Price is the amount of money charged for a product, a competitive tool and a major deciding factor influencing customers’ purchase (Gregoire, 2013). Gregoire (2013) observed that the fairness of the price has been identified as one psychological factor that influences consumers’ reaction and decision to purchase. Bitner et al. (2020) noted that the value for money from one food service industry to another or from one customer to another and also it massively affects a customer’s choice, as well as the number of times food service industry is patronized. In this light, Mensah (2019) pointed out that price is the only element of food service which brings in revenue and it is influenced by soup quality, ambience, and service. It was also emphasized by Cousins et al. (2017) that customers will consume soups not only because of the soup and service, but also value for the money spent on the soup. 

Individual soup preference is also affected by price (Popkin et al., 2017). Several scholars have indicated price as a factor influencing customer preference (Popkin et al., 2017). Available literature also shows that price is a concern to individuals (Popkin et al., 2017). Concurrently, Koo et al. (2020) found that customers searched for information about a food service outlet, especially where there were price differences among outlets. In addition, studies conducted on adults and adolescents indicate price as one of the most influential factors determining food choice, second only to taste (Koo et al., 2020). 

[bookmark: _Toc121499624]2.4.3.4 Appearance 
Appearance and presentation refer to the way food is decorated and attractive garnish to please the eye (Namkung& Jang, 2018). Namkung& Jang (2018) found that presentation was a significant contributor among soup quality attributes in determining customer satisfaction in restaurants. The final presentation of soup, whether on cafeteria counter, serving tray and buffet table, or in a display case or takeout package is an important factor in the final selection of the item. Colours have a psychological impact on customers (Rosalin & Soetanto, 2016). They emphasize the variety available on the selection and serve as an eye appeal and appetite stimulator. Garnishing, plate decorations, and attractive colour displays add colour and should also be considered in menu planning (Rosalin & Soetanto, 2016). 

[bookmark: _Toc121499625]2.5 Health Attributes
The health of individuals is described as one of the reasons for eating out. Jones (2012) indicates that people who do not have domestic means or assistance or strength to prepare meals by themselves, especially the ones that require long-standing and intensive labour in preparation opt to eat healthy food outside their homes. Health reasons for eating out is based on the nutritional and nourishing food options that are available to customers as preferences. According to Namkung and Jang (2018) many customers who patronize food service establishments are health conscious, thus, the availability of healthy food items is becoming progressively a more considering factor in customer food preferences. Men and women for the fear of eating late which has a health implication not only to the patronage of food service establishments has but prioritize it so they can avoid cooking and eating late in the evening after close of work (Davis et al., 2012).  The assumption here is that, consumer will prefer light soups that are healthy than those that are unhealthy. 

[bookmark: _Toc121499626]2.6 Conceptual Framework
The study adapts that food preference model which was propounded by Randall and Sanjur (1981) to demonstrate the intervening factors that influence public perception and preference of light soups among consumers in Ghana. The model highlights individual preference, the food (culinary attributes and environmental factors as the intervening variables that determine the choice and preference of food types including light soups among consumers. Individual characteristics are attitudes, age, sex, education, income, nutrition knowledge, cooking skill, creativity, the role of eating that item, and health. 
The characteristics of the food are the combination of taste, appearance, texture, price, food type, preparation method, style, season and food.  The characteristics of the environment are seasoned, accommodation, mobility, and degree of urbanization, the household, and the family level.  Factors such as sensory attributes, soup content, cooking methods also influence the choice of consumers as noted by (Chang et al., (2019). 
[image: ]
[bookmark: _Toc121499746]Figure 2.1: Conceptual Framework (Adopted and modified from Randall and Sanjur, 2018)

In essence, the conceptual framework underpins the study in the comprehension of the relationship of culinary, social-economic and environmental factors that influence the choice of light soups among consumers in Ghana. Moreover, the conceptual framework helps the research in ascertaining the relationship of food characteristics (taste, price, presentation, texture, flavour, health, nutrition) as either direct or proximate determinants of light soup preferences of customers in the food service establishments in Sunyani.  





[bookmark: _Toc92181704][bookmark: _Toc68190988][bookmark: _Toc68105559][bookmark: _Toc121499627]CHAPTER THREE
[bookmark: _Toc92181705][bookmark: _Toc68190989][bookmark: _Toc68105560][bookmark: _Toc121499628]METHODOLOGY
[bookmark: _Toc107788460][bookmark: _Toc121499629]3.0 Introduction 
The chapter of the study discussed the research methods and the context of the study. The chapter highlights the research paradigm, research approach, research design, sources of data, sample size, sampling technique, data collection and data analysis technique.

[bookmark: _Toc121499630]3.1 Study Area
The study was carried out within the Sunyani municipality. Sunyani is the administrative capital city of the Bono region. The city is surrounded by forest uplands in the mid-south western part of Ghana.  Tourism and hospitality form a major component of the economy of Sunyani. The city is host to notable hotels and restaurants such as Glamossay Hotel, Eusbett Hotel, Thesyl Hotel, Sweet Touch Hotel and Bar, City Aroma, Mandela Restaurant etc. Sunyani is host to notable second cycle schools such Sunyani Senior High School, Notre Dame Girls’ SHS and Sunyani Business Senior High School. Food vendoring is also a common practice in Sunyani. Tourist, visitors and travelers depend on restaurants and local chop bars to satisfy their food and beverage needs. It becomes imperative to explore the culinary, health and social attributes of light soup among public consumers in Sunyani to develop empirical knowledge on how public perception on these variables affect the consumption patterns of different kinds of light soups. 

[bookmark: _Toc92181707][bookmark: _Toc121499631]3.1 Research Paradigm
Saunders et al (2009) defined research paradigm as the nature of the subject under study which they term as the ontological perspective and the extent of knowledge of the researcher on the subject under study which they also term as the epistemological perspective of the subject matters of the study. According to Saunders et al, the primary forms of research paradigms include positivism, interpretivism and pragmatism. Saunders et al., (2009) recommends that, the researcher must choose the right paradigm that fits the context of the study by placing more emphasis on the research design. 

The researcher is also recommended to choose the paradigm that explains his or her beliefs and knowledge on the subject matters of his or her study (Creswell, 2007). Burns and Groove (2008) in their attempt to explain positivism suggests that, researcher who intend to examine the realities of facts and evidence that lie in the subject matters of the study through the use of quantitative research often prefer to adopt the positivist approach. The philosophical assumption of this study was derived from the positivist standpoint. This is because the study intended to establish findings on the research questions based on truth through the use of statistical and numerical analysis. 

[bookmark: _Toc92181708][bookmark: _Toc68190991][bookmark: _Toc68105562][bookmark: _Toc66787272][bookmark: _Toc121499632]3.2 Research Design
[bookmark: _Toc68190992][bookmark: _Toc68105563][bookmark: _Toc66787273][bookmark: _Toc27707794]Research design is seen as the first step in organizing and planning the research process once the idea and the research hypothesis have been clearly defined (Burns & Groove, 2008). It must be noted that research in the social sciences can be grouped into three; descriptive, exploratory and explanatory. This study employed explanatory research design because of its philosophical assumption. The main aim of the explanatory study is to explain why an event or a phenomenon happens; it predicts occurrences in the future. It must be noted that explanatory study is characterized by research hypothesis that attempts to find out the nature, directions and relationships between two or more variables. The kind of data that is used in an explanatory study is purely quantitative. It involves the use of statistical test and models (Creswell, 2007). Since this study sought to establish an empirical truth on how public perception on the culinary, health and social attributes affect consumption of light soup, the application of explanatory research design becomes justifiable.  

[bookmark: _Toc92181709][bookmark: _Toc121499633]3.3 Research Approach
This study adopted the quantitative strategy to guide the entire research process. Quantitative research emphasises objective measurements and the statistical, mathematical or numerical analysis of data collected through online sources, polls, questionnaires and surveys, or by manipulating pre-existing statistical data using computational techniques (Saunders et l., 2009). This strategy became more applicable since the study used questionnaire as its data collection technique. 
[bookmark: _Toc433301325][bookmark: _Toc92181710][bookmark: _Toc68190994][bookmark: _Toc68105565][bookmark: _Toc66787275][bookmark: _Toc121499634]3.4 Data type and Sources
Generalization of the research findings will be based on primary data that will be gathered from respondents. Relevant materials for the introductory chapter and literature review were gathered from peered reviewed academic papers from journals, public electronic books on google scholar, published and unpublished masters and doctoral thesis. 

[bookmark: _Toc92181711][bookmark: _Toc68190995][bookmark: _Toc121499635]3.5 Study Population
Creswell (2007) defined study population as the group of possible respondents who share common characteristic from which a sample can be drawn for a particular study. Population for a study is considered as the possible study units who share similar features that are relevant for the collection of data and information for a particular study. The study engaged the general public who consumer light soup from restaurants and casual eating places in Sunyani municipality.

[bookmark: _Toc121499636]3.6 Sample Size Determination 
Creswell (2007) defines sample size as the number of study units or respondents that are selected for a particular study. While Creswell suggests, that every research design must be consistent with the method for determining the size of the study respondents, it is important to note that, the adoption of a quantitative research method informs the adoption of a scientific method of determining the size of the study respondents. The study therefore adopted Glenn’s formula to estimate the number of respondents that were required for the study. 
[image: ]
Explanation of the Variables in the formula;
n= the required sample size.
N= the total population from which the sample size is to be drawn from (Assumed ≤1000; when the total number of N is not known). 
e= the degree of freedom which is set at 0.05
Determination of the sample size is as 




n= 285.741 ≈ 286 
The study engaged 286 respondents. However, 269 questionnaires were retrieved for analysis. The remaining 17 questionnaires had more than 5% missing values which is the threshold recommended by Saunders et al. (2009).

[bookmark: _Toc68190996][bookmark: _Toc92181712][bookmark: _Toc121499637]3.7 Sampling Technique
Convenient sampling will used to select the respondents. According to Burns and Groove, (2008), convenient sampling technique is the conscious effort by a researcher to select a particular respondent based on his or her unique quality. They postulated this type of sampling becomes applicable when the targeted population meets the requisite standards, and are easily accessible and ready to participate in the study. Although convenient sampling is based on the subjectivity of the researcher, the usage of satisfactory sample size together with high quality data collection efforts gave more authenticity to the data that were gathered from the field. 

[bookmark: _Toc92181713][bookmark: _Toc121499638]3.8 Data Collection Instrument
Data collection refers to the researcher obtaining the necessary information in order for the research problem to be answered. Data collection comprises of which data to collect, how to collect the data, who will collect the data and when to collect the data (Creswell, 2007). Research instruments are defined as tools or devices which are employed in the collection of data in order to facilitate observation and measurement (Creswell, 2007). This study employed questionnaire as its research instrument. The use of questionnaire is cheaper and very fast to obtain. A questionnaire is defined as a set of organized questions with the basic aim of collecting data and these questionnaires are prepared in order to obtain responses to questions posed in them.

[bookmark: _Toc61285283][bookmark: _Toc61373889][bookmark: _Toc100254232][bookmark: _Toc121499639]3.9 Data Analysis
[bookmark: _Hlk121914086]Quantitative data analysis through the help of IBM SPSS version 26 was used as the data analysis approach. Descriptive statistics such as means, standard deviation, kurtosis and skewness in frequency tables were used to descript the views and opinions of the respondents on the subject matters laid in the study. Application of descriptive data analysis technique allowed the researcher to interpret the response in an easy and meaningful manner. 

[bookmark: _Toc121499640]3.9.1 Reliability and Validity Test
Cronbach Alpha analysis was used to test the validity reliability of all the variables on the questionnaire used for the study. This analysis was done to ensure that, variables on the research instrument were consistent in addressing the research issues. Essentially, all the variables on the questionnaire which were used to measure the constructs had a Cronbach Alpha score of above 0.7 indicating that they were all fit for analysis. 

[bookmark: _Toc63689751][bookmark: _Toc92181716][bookmark: _Toc121499641]3.10 Ethical Issues
Issues of ethics were highly adhered to in this study. For example, confidentiality of information, anonymity of personal information such as names of respondents were not disclosed. As academic research requires, all relevant scholarly materials which were used for literature review and reference point were duly acknowledge.





[bookmark: _Toc100254235][bookmark: _Toc121499642]CHAPTER FOUR
[bookmark: _Toc100254236][bookmark: _Toc121499643]RESULTS AND DISCUSSION
[bookmark: _Toc100254238][bookmark: _Toc121499645]4.1 Demography of Respondents 
The key demographic information of the respondents which were considered relevant to this current study included; gender, age, level of education and average monthly income. Table 4.1 shows the summary of the demographic profile of respondents. 
[bookmark: _Toc88151345][bookmark: _Toc115429250][bookmark: _Toc120184241][bookmark: _Toc121499762]Table 4.1: Demographic of Respondents
	Demographic Feature
	Categories
	Sample%

	Gender
 
	Male
Female
	48.28
51.72

	Age 
 
	18-30 years
31-40 year
41-50 years
51-60 years
	10.22
48.24
23.59
17.25

	Level of Education 
 
	Basic (Primary/JSH)
Secondary 
Vocational/Technical 
Diploma/HND
Bachelor’s Degree 
Postgraduate 
	12.67
32.03
19.76
12.83
13.74
9.06

	Marital Status

	Married 
Divorced
Single
Widowed 
Co-habitation 
	54.09
9.52
23.48
7.03
6.88

	Religion
	Christianity 
Islam
Traditionalist
Others 
	73.97
21.69
2.41
1.93

	Average monthly Income (GHS)
	Less than 500
500-1000
1100-1500
1600-2000
Above 2000
	9.28
37.59
31.04
12.71
9.38


Source (Field Data, 2022)

Table 4.1 shows that, 51.72% representing majority of the respondents were females while 48.28% were males. Regarding the age distribution of the respondents, 48.24% representing majority of the respondents were between the ages of 31 and 40 years while 23.59% were also between the ages of 41 and 50 years. Another 17.25% of the respondents were between the ages of 51 and 60 years while 10.22% also representing the minority were between 18 and 30 years. Out of the 286 respondents who participated in the study, 32.03% indicated secondary education as their highest level of formal education. Another 19.76%, 13,74%, 12.83% and 12.67% cited vocational/technical, bachelor’s degree, diploma/HND and basic as their respective highest levels of formal education. The data also shows that 9.06% of the respondents had post graduate degrees as their highest forms of formal education. 

Table 4.1 further shows that 58.09% and 9.52% of the respondents were married and divorced respectively. Another 23.48% and 7.03% of the respondents were single and widowed respectively. The data also showed that, 6.88% of the respondents were not married officially but were living with either a man or woman. Majority, thus; 73.97% of the respondents were Christians. Another 21.69% and 2.14% were Muslima and traditional believers respectively. Marginally, only 1.93% of the respondents had other religious affiliation which were different from Christianity, Islam and traditional believe. Regarding the average monthly income of respondents, 37.59% of indicated that, the average monthly income from all economic activities range between GHS 500.00 and GHS 1,000.00. Another 31.04%, 12.71%, 9.38% and 9.28% of the respondents had their average monthly incomes ranging between 1100 to 1500 Cedis, 1600 to 2000 Cedis, above 2000 Cedis and less than 500 Cedis respectively. 

[bookmark: _Toc118831711][bookmark: _Toc117450184][bookmark: _Toc119599628][bookmark: _Toc120184387][bookmark: _Toc121499646]4.2 Internal Consistency of Instrument: Reliability and Validity Test
After establishing the factor structure and items for each construct, reliability analysis based on Cronbach’s alpha was performed to determine the validity and reliability of the measured construct. The Cronbach alpha showing the level of internal consistency and reliability of the constructs are presented in Table 4.2. Based on the results of this study, the level of validity and reliability of the construct “preference for light soups” can be described as good given the Cronbach Alpha value of 0.809.  The observed Cronbach Alpha value of 0.852 suggests that the variables in the construct “health attributes of light soups” are good for analysis. Similarly, the Cronbach Alpha values of 0.871 and 0.837indicates that the validity and reliability test of culinary attributes of light soups and socio-economic factors affecting consumption of light soups can also be described as good for analysis.  Since all the observed Cronbach Alpha values are described as good, the constructs are fit to be used for analysis. 


[bookmark: _Toc118831745][bookmark: _Toc117450197][bookmark: _Toc119599451][bookmark: _Toc120184242][bookmark: _Toc121499763]Table 4.2: Reliability Analysis of Measured Constructs
	Construct	
	No. of items
	Cronbach Alpha
	Interpretation 

	Preference of light soups 
	8
	0.809
	Good

	Health attributes of light soups
	8
	0.852
	Good

	Culinary attributes of light soups 
	8
	0.871
	Good

	Socio-economic factors affecting consumption of light soups  
	6
	0.837
	Good


Source (Field Survey, 2022)

[bookmark: _Toc100254239][bookmark: _Toc121499647][bookmark: _Hlk121463120]4.3 Preference for Light Soups.
Table 4.3 presents the descriptive statistics that is, mean, standard deviation, skewness and kurtosis in order of light soups with the highest ranking.
[bookmark: _Toc121499764]Table 4.3: Preference for Light Soups
	[bookmark: _Hlk120178612]Scale (1=Very low 2=Low 3=Moderate    4= High 5= Very high)  

	Types of Light Soups
	N
	Mean
	Std. Dev.
	Skewness
	Kurtosis

	
	Stats.
	Stats
	Stats
	Stats
	Std. Error
	Stats
	Std. Error

	Goat light soup
	269
	4.76
	.43
	-1.25
	.33
	-.44
	.66

	Grasscutter light soup
	269
	4.71
	.59
	.18
	.33
	-.201
	66

	Tilapia light soup  
	269
	4.69
	.46
	.90
	.33
	-1.24
	.66

	Chicken light soup
	269
	4.57
	.51
	-1.39
	.33
	-.06
	.66

	Fresh Salmon fish light soup 
	269
	4.52
	.57
	-.34
	.33
	-.75
	.66

	[bookmark: _Hlk120167981]Dry catfish light soup
	269
	4.16
	.56
	-.13
	.33
	-.74
	.66

	Beef light soup 
	269
	3.24
	.85
	.05
	.33
	-.23
	.66


Source (Field Data, 2022)
The data summary in Table 4.3 shows that, goat light soup was the most preferred (mean = 4.76: SD = 0.43) among all the 7 popular light soups in Sunyani. This was followed closely by grasscutter light soup when majority (mean = 4.71) of the respondents ranked their preference for grasscutter light soup as very high. Imperatively, majority of the respondents also ranked their level of preference for tilapia light soup (mean = 4.69: SD = 0.46), chicken light soup (mean = 4.57.69: SD = 0.51) and fresh Salmon light soup (mean = 4.52: SD = 0.57) as very high. On a low-ranking scale, the observed mean score of 4.16 (SD = 0.56) indicates that, majority of the consumers ranked their level of preference for dry catfish light soup as high. On a much lower ranking scale, the observed mean score of 3.24 (SD = 0.85) shows that majority of the respondents ranked their preference for beef light soup as moderate. 

The findings of the study generally agree existing literatures such as Offei– Ansah (2013) and Amuquandoh and Asafo-Adjei (2017) whose studies also observed higher preference for goat, grasscutter and chicken light soups compared beef light soup. Amuquandoh and Asafo-Adjei (2017) attributed the higher preference for goat, grasscutter and chicken light soups to culinary attributes such as taste, texture and smell. Even though the price of beef light soup is relatively low than goat, grasscutter and chicken, yet consumer prefer the later because of their culinary, health and social status. For example, Ngapo et al. (2019) observed low preference for beef light soup compared to fish because the fat content of beef was generally perceived as higher than fish hence consumer on the basis of health attribute choose fish over beef light soups. 

[bookmark: _Toc117013040][bookmark: _Toc120184390][bookmark: _Toc121499648][bookmark: _Hlk121463149]4.4 Health Attributes of Light Soups
Table 4.4 presents the descriptive statistics that is, mean, standard deviation, skewness and kurtosis based on the scale of agreement or disagreement of the responses.



[bookmark: _Toc90447816][bookmark: _Toc115429252][bookmark: _Toc120184245][bookmark: _Toc121499765]Table 4.4: Health Attributes/Benefits of Light Soups
	[bookmark: _Hlk120176524]1=Strongly disagree 2=Disagree 3=Neutral 4= Agree 5= Strongly agree

	Health Attributes 
	N
	Mean
	Std. Dev.
	Skewness
	Kurtosis

	
	Stats.
	Stats
	Stats
	Stats
	Std. Error
	Stats
	Std. Error

	Improves milk production among nursing mothers  
	269
	4.90
	.73
	.48
	.33
	.04
	.66

	Improves healing process of sick individuals on medication  
	269
	4.68
	.65
	.43
	.33
	-.66
	.66

	Lowers cholesterol levels 
	269
	4.56
	.71
	-.59
	.33
	.48
	.66

	Improves the immune system
	269
	4.53
	.66
	.21
	.33
	1.78
	.66

	Provides relevant nutrients to the body
	269
	4.51
	.76
	.90
	.33
	-1.24
	.66

	Provides energy to the body 
	269
	4.29
	.75
	1.01
	.33
	-1.02
	.66

	Relieve constipation
	269
	4.15
	.71
	.82
	.33
	1.62
	66

	Improves circulation of blood
	269
	3.01
	1.52
	.69
	.33
	1.02
	66


Source (Field Data, 2022)

The mean score of 4.90 (SD = 0.73) suggests that, majority of the respondents strongly agreed that consumption of light soups improves production of breast milk among nursing mothers. This finding agrees with existing studies such as Inkoom (2012) and Amuquandoh and Asafo-Adjei (2017) Amuquandoh and Asafo-Adjei (2017) whose study also revealed that, nursing mothers are recommended to take adequate light soup because it helps in the production of breast milk. On a similar ranking scale, the mean scores and 4.68 (SD = 0.65) also gives the indication that majority of the respondents strongly agreed that consumption of light soups improves healing process of individuals on medication. The mean score of 4.56 (SD = 0.71) further shows that, majority of the respondents strongly agreed that consumption of light soups lowers cholesterol levels in the body. Furthermore, the observed mean scores of 4.53 (SD = 0.66) and 4.51 (SD = 0.76) suggest that majority of the respondents strongly agreed that, consumption of light soups improves immunity and also provides relevant nutrients to the body.

On a low-ranking scale, it can be inferred from Table 4.4 base on the observed mean score of 4.29 (SD = 0.75) and 4.15 (SD = 0.71) that majority of the respondents agreed that, consumption of light soups provides energy to the body while also reliving constipation respectively. The observed mean score of 3.01 (SD = 1.52) implies that, majority of the respondents were neutral on whether consumption of light soups could improve circulation of blood. This means that, the respondents could neither agree or disagree on whether improvement in blood circulation could be considered as an added health attribute or benefit from consumption of light soups. 

[bookmark: _Hlk121463179]4.5 Culinary Attributes of Light Soups
Table 4.5 presents the mean scores and standard deviations of the ranking relative to each of the light soup in correspondence to the six culinary attributes. 







[bookmark: _Toc121499766]Table 4.5: Culinary Attributes of Light Soups
	Scale (1=Very poor; 2=Poor; 3=Slightly good; 4= Good; 5= Very good)  

	
	Culinary Attributes

	Soups   
	Taste
	Aroma
	Presentation
	Texture
	Appearance

	
	Mean
	SD
	Mean
	SD
	Mean
	SD
	Mean
	SD
	Mean
	SD

	Goat 
	4.89
	.53
	4.72
	.49
	4.25
	.57
	4.28
	.51
	4.09
	.81

	Chicken 
	4.42
	.71
	4.79
	.54
	4.61
	.49
	4.37
	.69
	4.31
	.64

	Beef 
	3.01
	.92
	3.29
	.62
	3.49
	.71
	4.18
	.52
	4.02
	.59

	Tilapia 
	4.87
	.52
	4.01
	.69
	4.72
	.63
	4.59
	.65
	4.61
	.48

	Fresh Salmon 
	4.28
	.56
	4.31
	.83
	4.39
	.59
	4.61
	.72
	4.41
	.82

	Dry catfish 
	4.09
	.61
	4.27
	.76
	4.51
	.78
	4.06
	.96
	4.26
	.56

	Grasscutter 
	4.81
	.71
	4.79
	.59
	4.68
	.64
	4.63
	.83
	4.73
	.69


Source (Field Data, 2022)

The observed mean scores of 4.89 (SD = 0.53), 4.72 (SD = 0.49), 4.25 (SD = 0.57), 4.28 (SD = 0. 51) and 4.09 (SD =0.81) indicate that majority of the respondents ranked the taste, aroma, presentation, texture and appearance of goat light soup as very good, very good, good, good and good respectively. The mean scores of 4.42 (SD = 0.71), 4.79 (SD = 0.54), 4.61 (SD = 0.49), 4.37 (SD = 0.69) and 4.31 (SD = 0.64) suggests that majority of the respondents ranked the taste, aroma, presentation, texture and appearance of chicken light soup as very good, very good, very good, good and good respectively.

The observed mean scores of 4.01 (SD = 0.92), 3.29 (SD = 0.62), 3.49 (SD = 0.71), 4.18 (SD = 0.52) and 4.31 (SD = 0.59) give an indication that majority of the respondents ranked the taste, aroma, presentation, texture and appearance of beef light soup as good, slightly good, slightly good, good and good respectively. The mean score of 4.87 (SD =0.52), 4.01 (SD = 0.69), 4.72 (SD =0.63), 4.59 (SD = 0.65) and 4.61 (SD =0.48) imply that, majority of the respondents ranked the taste, aroma, presentation, texture and appearance of tilapia light soup as very good, good, very good, very good and good respectively.

The mean score of 4.09 (SD = 0.56), 4.31 (SD = 0.83), 4.39 (SD = 0.59), 4.61 (0.72) and 4.41 (SD = 0.82) suggest that, majority of the respondents ranked the taste aroma, presentation, texture and appearance of fresh Salmon light soup as good, good, good, very good and good respectively.
The mean scores of 4.09 (SD =0.61), 4.27 (SD = 0.76), 4.51 (SD = 0.78), 4.06 (SD = 0.96) and 4.26 (SD = 0.56) imply that, majority of the respondents ranked the taste, aroma, presentation, texture and appearance of dry catfish light soup as good, good, very good, good and good respectively. The observed mean scores of 4.81 (SD = 0.71), 4.79 (SD = 0.59), 4.68 (SD = 0.64), 4.63 (SD = 0.83) and 4.73 (SD = 0.69) suggest that majority of the respondents ranked the taste, aroma, presentation, texture and appearance of grasscutter light soup as very good respectively.

[bookmark: _Hlk121463192]Comparing the ranking mean scores of the seven light soups across the five culinary attributes, it can be said that, grasscutter light soup had better culinary attributes than the rest of the light soups which were considered popular in the Sunyani municipality. For example, the ranking of grasscutter light soup across the five culinary attributes well very good. This was followed by tilapia light soup which had four (taste, presentation, texture and appearance) out of the five culinary attributes been ranked as very good. Goat and kitchen light soups in order of appearance were also ranked as the third and fourth best lights soups that had better culinary attributes. That is each of the two light soups had two out of their five culinary attributes been ranked by the respondents as very good. Fresh salmon and dry catfish had all their culinary attributes been ranked as good. Beef light soup had the lowest mean ranking scores. Except texture and appearance been ranked at good, culinary attributes of beef light soup such as taste, aroma and presentation were all ranked by the respondents are slightly good


[bookmark: _Hlk121463203]4.6 Socio-Economic Factors that Influence Consumption of Light Soup
Table 4.6 presents the mean scores and standard deviations of the ranking relative to each of the light soup in correspondence to the socio-economic factors. 
[bookmark: _Toc121499767]Table 4.6: Socio-Economic Factors that Influence Consumption of Light Soup
	1=Strongly disagree 2=Disagree 3=Neutral 4= Agree 5= Strongly agree

	
	Soups

	Factors
	Goat 
	Chicken
	Beef
	Tilapia
	Salmon
	Catfish 
	Grasscutter

	
	Mean
	SD
	Mean
	SD
	Mean
	SD
	Mean
	SD
	Mean
	SD
	Mean
	SD
	Mean
	SD

	Income
	4.72
	.59
	4.63
	.48
	4.57
	.58
	4.83
	.39
	2.06
	.86
	4.58
	.68
	4.92
	.31

	Age
	1.47
	.68
	1.06
	.59
	4.46
	.73
	1.62
	.65
	1.19
	.74
	1.48
	.92
	1.04
	.89

	Education
	1.58
	.57
	1.43
	.74
	1.05
	.69
	1.48
	.70
	1.36
	.81
	1.39
	.69
	1.18
	.75

	Gender
	1.65
	.85
	1.67
	.74
	1.41
	.62
	1.28
	.79
	1.26
	.84
	1.28
	.90
	1.31
	.91

	Ethnicity 
	1.49
	.67
	1.35
	.53
	1.06
	.81
	1.55
	.57
	2.38
	.91
	1.16
	.81
	1.39
	.78

	Religion 
	1.83
	.56
	1.70
	.68
	1.41
	.67
	1.48
	.61
	4.01
	.63
	1.07
	.86
	1.48
	.92


Source (Field Data, 2022)

[bookmark: _Hlk121463222][bookmark: _Hlk121463242][bookmark: _Hlk121463255]The data summary in Table 4.6 clearly shows that, income was the major socio-economic factor that had significant influence on the consumption of all the light soups. For example, the observed mean scores of 4.72 (SD =0.59), 4.63 (SD = 0.48), 4.57 (SD = 0.58), 4.83 (SD = 0.39), 4.58 (SD = 0.63) and 4.92 (SD = 0.31) suggest that, majority of the respondents strongly agreed that, their income influence their decisions to consume goat, chicken, beef, tilapia, salmon and dry catfish and grasscutter light soups respectively. Apart from income influencing the consumption of all the light soups, religion was the only socio-economic variable that had a moderate influence on the consumption of Salmon. For example, the observed mean score of 4.01 (SD =0.63) suggests that majority of the respondents agreed that their religion influence their consumption of Salmon. Other socio-economic factors such as age, education, gender and ethnicity had no influence on the consumption of all the light soups. The data in Table 4.6 even suggests that, religion did not have any influence on the consumption of goat, chicken, beef, tilapia, dry catfish and grasscutter light soups. 










[bookmark: _Toc121499649]CHAPTER FIVE
[bookmark: _Toc121499650]SUMMARY, CONCLUSION AND RECOMMENDATIONS
[bookmark: _Toc121499651]5.0 Introduction
This chapter of the study presents the summary of findings, conclusions and recommendations which are drawn from the findings for practice and further research.

[bookmark: _Toc120184394][bookmark: _Toc121499652]5.2 Summary of Key Findings
This study sought to investigate the perception of Ghanaian consumers on the culinary, social and health attributes of light soups. The study employed an explanatory research design and quantitative research approach where data were gathered through closed-ended questionnaire from 269 customers who were randomly selected in the Sunyani municipality. Descriptive statistics in the shape of mean, standard deviation, skewness and kurtosis were used to rank and interpret the data on the various research issues. This section of the chapter presents the summary of key findings concerning the research objectives.

Preference of Light Soups among Consumers in Sunyani 
The study showed that, goat light soup was the most preferred among the consumers (mean = 4.76). It was followed closely by grasscutter light soup, tilapia light soup, chicken light soup, fresh salmon light soup and dry catfish light soup respectively. Beef light soup was the least preferred light soup scoring a moderate ranking score of 3.24 out of 5. Goat, grasscutter, tilapia and chicken light soups were mostly preferred because they had better culinary attributes in terms of taste, aroma, presentation, texture and appearance.




Health Attributes of Light Soups
The finding of the study revealed that, majority of the respondents strongly agreed that, consumption of light soups lead to improvement in breast milk production among nursing mothers and improvement in healing process of sick individuals on medication. The study also showed that, consumption of light soups lower cholesterol levels while improving the immune system. It was further revealed that consumption of light soups provides relevant nutrients to the body while providing energy to the body. 

Culinary Attributes of Light Soups
The study revealed that, grasscutter light soup had better culinary attributes than the rest of the light soups which were considered popular in the Sunyani municipality. For example, the ranking of grasscutter light soup across the five culinary attributes well very good. This was followed by tilapia light soup which had four (taste, presentation, texture and appearance) out of the five culinary attributes been ranked as very good. Goat and kitchen light soups in order of appearance were also ranked as the third and fourth lights soups that had better culinary attributes. Fresh salmon and dry catfish light soups had all their culinary attributes been ranked as good. Beef light soup had the lowest mean ranking scores. Except texture and appearance been ranked at good, culinary attributes of beef light soup such as taste, aroma and presentation were all ranked by the consumers as slightly good

Socio-Economic Factors that Influence Consumption of Light Soup
The findings of the study clearly showed that, income was the major socio-economic factor that had significant influence on the consumption of all the light soups. Apart from income influencing the consumption of all the light soups, religion was the only socio-economic variable that had a moderate influence on the consumption of Salmon light soup. Other socio-economic factors such as age, education, gender and ethnicity had no influence on the consumption of all the light soups. Religion did not have any influence on the consumption of goat, chicken, beef, tilapia, dry catfish and grasscutter light soups. 

[bookmark: _Toc121499653]5.2 Conclusion
Light soups are common soups across Ghana. However, preference for various types of lights soups are dependent on their culinary and health attributes rather than socio-economic factors. Based on the findings of the study, it can be concluded that, preference for goat, grasscutter, chicken and tilapia light soups are very high among Ghanaian consumers. While these types of light soups are very healthy, it can be concluded that, their price point may deter consumption rate. This is because, the findings of this study clearly demonstrated that, consumers prefer goat, grasscutter and tilapia light soups, yet, their consumption rate and patterns are shaped by their income. This implies that, consumers with within the low-income bracket may consume other types of light soups soup as salmon and beef which are relatively cheaper comparative to grasscutter and goat, and tilapia. The study can also conclude that, consumption pattern and trends of light soups in Ghana especially within Sunyani municipality is not shape by age, gender, education and ethnicity. This implies that, irrespective one a consumers age, educational background, ethnicity and gender, consumption of various forms of lights soup remains the same.

[bookmark: _Toc121499654]5.3 Recommendations
[bookmark: _Hlk121499365]Since preference for goat and grasscutter light soups were relatively higher, it is recommended that, restaurants and food vendors in Sunyani municipality must plan their soup menus around these light soups. However, the prices of these two light soups must be competitive enough such that consumers can afford. This is because, consumers consider their income before they choose these two particular light soups. 

Addition of fresh salmon light soup must also be plan around the religious beliefs of consumers. This implies that, Muslims and Adventists who forbid consumption of fresh salmon must be taken into account during preparation of soup light soups. The quantities of salmon light soups must therefore by limited in areas where these aforementioned religious groups are dominants in order to avoid wastages. 

Even though beef light soup is very popular in Ghana, however preparation of soup menus based on beef in terms of quantities must be moderate. This is because beef light soup was the least preferred light soups among all the seven soups which were assessed. Consideration of this recommendation will go a long way to prevent waste of beef light soups at restaurants and other public eating places.

Recommendation for Further Research
Although the study used an objective research approach in the shape of quantitative research to arrive at conclusive findings. However, reliance of data from Sunyani municipality alone does not provide a wide picture on consumer preference, health and culinary attributes of light soups in the entire Ghana. This implies that, wide application of the research findings in the context of Ghana is limited. Hence further study must focus on other regions to provide more narratives on the research issues. 
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[bookmark: _Toc121499656]APPENDIX I: QUESTIONNAIRE
Dear Sir/Madam
You are kindly invited to participate in this data collection exercise that seeks to assess “the perception of Ghanaian consumers on the culinary, social and health attributes of light soups”
You are given the assurance that, every information that you give in this exercise is purely for academic purposes. No part of the information you give out will be used for economic gains. 
Thank you for your acceptance
INSTRUCTION: Please fill the spaces provided. Mark (√) where applicable and specify where necessary.

Section 1: Demographic Profile
1. Gender:          
A. Male
B. Female 
[bookmark: _tyjcwt]2. Age:  
A. Less than 20 years
B. 20 – 30 years 
C. 31 – 40 years 
D. 41 – 50 years. 
E. 51-60 years
[bookmark: _3dy6vkm]3. What is your highest level of education?
A. Basic (Primary/JHS)
B. Secondary/Technical/Vocational
C. Diploma/HND
D. Bachelor’s Degree.
E. Post Graduate Degree
[bookmark: _4d34og8]4. Marital Status
A. Single
B. Married
C. Divorced
D. Widowed 
5. Ethnicity………………………………
6. Household size
A. Less than 3
B. 3-5 individuals
C. 6-8 individuals
D. More than 8 individuals
7. Religion: 
A. Christianity 
B. Islam
C. Traditionalist
D. Others……………………………………..
E. No religious affiliation 
8. Average monthly income
A. GHS Less than GHS 500      
B. GHS 500-GHS 1000     
C. GHS 1100-1500     
D. GHS 1600- GHS 2000
E. Above GHS 2000.

Section 2: Preference for Light soups 
On a scale of 1 to 5, kindly rank your preference for the types of light soups which are outlined in the table below. 
	
	Scale (1=Very low 2=Low 3=Moderate    4= High 5= Very high)  

	SN
	Light soups   
	1 
	2 
	3 
	4 
	5 

	1
	Goat light soup
	  
	  
	  
	 
	  

	2
	Chicken light soup
	
	
	
	
	

	3
	Beef light soup 
	  
	  
	  
	 
	  

	4
	Tilapia light soup  
	  
	  
	  
	 
	  

	5
	Fresh Salmon fish light soup 
	
	
	
	
	

	6
	Dry catfish light soup
	
	
	
	
	

	7
	Grasscutter light soup
	
	
	
	
	

	8
	Other game light soup……………..
	
	
	
	
	




Section 3: Health Attributes of Light Soups 
On a scale of 1 to 5, kindly state your levels of agreement to the statement that are outline in the table below as the health attributes of light soups.
	
	Scale (1=Strongly disagree; 2=Disagree; 3=Neutral; 4= Agree; 5= Strongly agree)  

	SN
	Variables/Statements   
	1 
	2 
	3 
	4 
	5 

	1
	Improves milk production among nursing mothers  
	  
	  
	  
	 
	  

	2
	Improves healing process of sick individuals on medication  
	
	
	
	
	

	3
	Lowers cholesterol levels 
	  
	  
	  
	 
	  

	4
	Improves the immune system
	  
	  
	  
	 
	  

	5
	Provides relevant nutrients to the body
	
	
	
	
	

	6
	Provides energy to the body 
	
	
	
	
	

	7
	Improves circulation of blood
	
	
	
	
	

	8
	Relieve constipation 
	
	
	
	
	











Section 4: Culinary attributes of Light soups 
On a scale of 1 to 5, kindly rank the culinary attributes of the light soups outlined in the table below based on your preference.
	
	Scale (1=Very poor; 2=Poor; 3=Slightly good; 4= Good; 5= Very good)  

	
	
	Culinary Attributes

	SN
	Light Soups   
	Taste
	Aroma
	Presentation
	Texture
	Appearance
	Price

	1
	Goat light soup
	  
	  
	  
	
	 
	  

	2
	Chicken light soup
	
	
	
	
	
	

	3
	Beef light soup 
	  
	  
	  
	
	 
	  

	4
	Tilapia light soup  
	  
	  
	  
	
	 
	  

	5
	Fresh Salmon fish light soup 
	
	
	
	
	
	

	6
	Dry catfish light soup
	
	
	
	
	
	

	7
	Grasscutter light soup
	
	
	
	
	
	

	8
	Other game light soup
	
	
	
	
	
	















Section 5: Socio-Economic factors that influence consumption of light soup 
On a scale of 1 to 5, kindly state your levels of agreement to the statements that are outline in the table as the factors that influence your consumption of light soups. 
	
	Scale (1=Strongly disagree; 2=Disagree; 3=Neutral; 4= Agree; 5= Strongly agree)  

	
	
	Types of Light Soup (Note: LS = Light Soup)

	SN
	Variables    
	Goat LS 
	Chicken LS
	Beef LS
	Tilapia LS
	Fresh Salmon LS
	Dry Catfish LS

	1
	My income 
	  
	  
	  
	 
	  
	

	2
	My age 
	
	
	
	
	
	

	3
	My education
	  
	  
	  
	 
	  
	

	4
	My gender
	  
	  
	  
	 
	  
	

	5
	My ethnicity 
	
	
	
	
	
	

	6
	My religion
	
	
	
	
	
	




THANK YOU FOR YOUR PARTICIPATION
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